
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



January 23, 1914 204 

Sec. 4. No urinal, water-closet, or privy shall be located in the rooms mentioned 
in the preceding section, or so situated as to pollute the atmosphere of said rooms. 

Sec. 5. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odors. 

Art. II. — Section 1. Ice cream kept for sale in any shop, restaurant, or other 
establishment, shall be stored in a covered box or refrigerator. Such box or refrig- 
erator shall be properly drained and cared for, and shall be kept tightly closed, except 
during such intervals as are necessary for the introduction or removal of ice cream 
or ice, and they shall be kept only in such locations and under such conditions as 
shall be approved by the board of health. 

Art. III. — Section 1. Every person engaged in the manufacture, storage, trans- 
portation, sale, or distribution of ice cream, immediately on the occurrence of any 
case or cases of infectious disease, either in himself or in his family, or amongst his 
employees, or within the building or premises where ice cream is manufactured, 
stored, sold, or distributed, shall notify the Boston Board of Health and at the same 
time shall suspend the sale and distribution of ice cream until authorized to resume 
the same by the said board of health. No vessels which have been handled by persons 
suffering from such disease shall be used to hold or convey ice cream until they have 
been thoroughly sterilized. 

Art. IV.— Section 1. All cream, milk, or skimmed milk, employed in the manu- 
facture of ice cream, shall before use be kept at a temperature not higher than 50° F- 

Sec. 2. No old or melted ice cream, or ice cream returned to a manufacturer from 
whatever cause, shall again be used in the preparation of ice cream. 

Foodstuffs— Care and Sale. (Reg. Bd. of H., Feb. 12, 1913.) 

Section 1. It is hereby ordered that, except during the process of sale or while in 
the act of loading or unloading vehicles, no cut meat, fish, shucked shellfish, dried or 
preserved fruits, dates, figs, cut fruits, cut melons, cracked nuts, nut meats, popped 
corn, candies, confectionery or bakers' products, which are intended for sale for human 
food, shall be conveyed from place to place, or kept in an open window or doorway, or 
kept outside of a building or in any public or private way of the city of Boston, unless 
so covered with clean material and so placed as to be protected from dust, flies, and 
animals. 

Sec. 2. Every person being the occupant or lessee of any room, stall, building or 
other place, and every person being the owner or person in charge of any stand, case, 
rack, bench, pushcart, or other vehicle^ where or from which human food is kept, 
stored, sold, or offered for sale, shall maintain such room, stall, building, or other place, 
stand, case, rack, bench, pushcart, or other vehicle and its appurtenances in a clean 
and wholesome condition. 

Sec 3. All persons while engaged in the handling of articles of food in such room, 
stall, building, or other place shall wear clean outer garments, and shall be free from 
contagious or infectious disease. 

Sec 4. No room in which articles of food are prepared, kept, stored, sold, or offered 
for sale, shall be used for domestic purposes or open directly into any room so used, 
unless the conditions of such room are approved by the board of health. In no such 
room shall there be a water-closet unless the same is approved by the board of health. 
All shops or stores used for the sale of articles of food shall be equipped with such lava- 
tory accommodations as the board of health may order and approve. 

Sec 5. The use of unclean paper for the wrapping of articles of food is prohibited. 

Sec 6. Every peddler of foodstuffs from wagons or carts, in addition to the clean 
covering provided for in this regulation, shall keep in his wagon or cart a water-tight 
and sufficient receptacle for the wastes of his business, and such wastes shall be so 
disposed of as not to cause a nuisance. 



